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lustrations. The index appears to be comprehen- 
sive, as it must be. This is a reference work, not 
one to be read through at a single sitting! Never- 
theless, the style is such that gleaning detailed in- 
formation is a pleasurable experience, and ab- 
breviations are kept to a sensible and comprehensi- 
ble minimum. Each chapter has an extensive 
bibliography, and while it would be useful to have 
the titles of references as well, this would, of 
course, have increased the size of the book yet fur- 
ther. As it is, it is just possible to read it in an easy 
chair rather than over a desk. 
The first two chapters are largely historical: 
Braunstein gives an overview of the field from the 
first discovery of transaminases to the present 
detailed studies of mechanism, and Snell reviews 
the discovery of vitamin B6 and the model systems 
that have been used to investigate the mechanisms 
of pyridoxal-catalysed reactions. Braunstein’s 
chapter especially is a delight to read, giving not 
only an elegant account of the key early studies, 
but also the reasoning behind his experiments. In 
many ways this is reminiscent of Krebs’ reflective 
essays, and should be required reading for students 
who believe that biochemistry only began with 
isotopic labelling, X-ray diffraction and Southern 
blotting. 
The remainder of the book covers the detailed 
studies on transaminases using these techniques. It 
is fascinating to realise how near we are to the 
dream of ‘sitting’ on the catalytic site and watching 
the movements of the substrate, coenzyme and 
reactive groups as the reaction proceeds. 
As a reference work this book is invaluable, and 
selected chapters would provide the basis of many 
tutorials with advanced students. My worry is that 
it will be difficult to persuade librarians to buy it 
at 24 pence per page. 
David A. Bender 
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This book, by the late Professor J.S. Hough who 
was at the time of its writing Director of the British 
School of Malting and Brewing, University of Bir- 
mingham, is the first volume in a proposed series 
‘Cambridge Studies in Biotechnology’ and fills a 
long-standing ap in the range of texts available on 
brewing. It contains nine chapters beginning with 
an historical introduction and going on to cover 
the raw materials (barley, malt, hops and water), 
wort production and fermentation and finishing 
with a discussion of post-fermentation techniques 
and beer quality. The style is clear, simple and 
direct. Because of this and the use of a fairly small, 
but still easily legible print, there is a much higher 
factual content than might at first be thought in a 
book of 168 pages. The essential chemical, bio- 
chemical and microbiologic aspects are all care- 
fully explained and considerable information on 
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the industrial aspects of brewing is imparted large- 
ly through detailed and well-produced diagrams. 
The stated aim of the author was to provide a text 
for “those interested in industrial biochemistry . . . 
microbiology . . . and biotechnology” rather than 
for workers in the field and I feel that the enter- 
prise has been very successful. The lack of 
references in the text simplifies reading and for 
anyone interested in a more detailed or critical ap- 
proach to the topic there are four well-documented 
books recommended for further study. The book 
should make excellent reading for anyone in- 
terested in the basic scientific background to brew- 
ing, but will also provide a very good starting point 
for the student who wishes to proceed to a greater 
understanding of all aspects of the brewing 
process. 
J.C. Slaughter 
